A new method for the determination of saccharin based on thin-layer chromatography and spectrophotometry.
Saccharin is extracted from the acidified liquid food with chloroform. This solvent is evaporated; the residue is dissolved in ethyl acetate and applied on a silica gel GF254 plate. After chromatographic separation, the saccharin band is scraped off and extracted with 1% sodium carbonate solution. After centrifugation, absorbances at 235 and 244 nm are measured, and the difference A235-A244 is obtained. Standards similarly treated permit to get a calibrating plot and calculate the amount of saccharin in the sample. The method has good precision (C.V. 6%) and accuracy (91.2% recovery).